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Eat  Right, 

AMERICA 


is  the  theme  for  National  Nutrition  Month  -  March,  1992, 
the  American  Dietetic  Association's  annual  campaign  for 
nutrition  awareness.  Nutrition  in  <  \merica  is  showing  unprec- 
edented popularity.  National  Nutrition  Month  provides  a 
perfect  opportunity  to  promote  sound  nutrition  in  your  own 
programs.  To  help  with  this  endeavor,  the  National  Center 
for  Nutrition  and  Dietetics  (NCND)  has  developed  creative 
promotional  and  educational  materials  which  follow  its  theme. 
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On  page  4,  please  find  a  list  of  telephone  numbers 
for  organizations  including  NCND  which  are  excel- 
lent sources  of  nutrition  and  health  related  informa- 
tion and  materials. 


Nutrition  Education  Resource  Materials 

Food  and  Nutrition  Information  Center  (FNIC)  offers 
lending,  photocopying,  referral  and  reference  services. 
The  FNIC  collection  includes  books,  journal  articles, 
and  audiovisual  materials.  Materials  are  available  free 
on  loan.  Return  postage  must  be  paid  by  the  borrower. 

Food  and  Nutrition  Information  Center 

Room  304 

National  Agriculture  Library  Building 

10301  Baltimore  Boulevard 

Beltsville,  MD  20705 

(301-334-3719) 

The  John  C  Stalker  Institute  of  Food  and  Nutrition 

recently  established  a  lending  Resource  Library  at 
Framingham  State  College.  Nutrition  education  and 
food  service  related  materials  are  available  on  loan. 
For  lending  information  call  (508)  626-4756  or  call  the 
Bureau  of  School  Nutrition  Services  at  (61 7)  770-7232. 
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Good  Nutrition" 

is  what  the  CftCT? 
is  ail  about1. 1 


Our  society  has  never  been  more  nutrition  con- 
scious. Americans,  school  children  included,  are  more  and 
more  aware  that  good  nutrition  and  proper  foods  play 
important  roles  in  their  overall  health.  With  its  authorization 
and  funding  of  the  Child  and  Adult  Care  Food  Program 
(CACFP),  Congress  recognizes  the  importance  of  proper 
nutrition  practices  in  day  care  settings.  Better  nutrition  is 
what  the  CACFP  is  all  about! 

Through  the  CACFP,  USDA  supports  you  in  providing  well 
balanced  meals  and  snacks  to  the  children  or  adults  in  your 
programs.  With  cash  reimbursements,  however,  come 
responsibilities.  Those  responsibilities  are  formalized  through 
regulations  -  rules  established  to  set  standards  for  nutrition 
as  well  as  the  fair  use  of  the  taxpayers  money. 

With  these  simple  facts  in  mind,  we  hope  to  inform  and 
enlighten  you.  This  newsletter  will  consider  operational  and 
regulatory  issues  and  highlight  nutrition  topics  pertinent  to 
the  well  being  of  you  and  the  children  or  adults  you  serve.  We 
welcome  your  input. 
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OPERATIONAL  UPDATE" 


1 
J 


The  Provision  for  Fourth  Meal  Service 


Final  regulations  were  published  in  the  November  18, 1991 
Federal  Register  for  the  increase  in  the  number  of  reimburs- 
able meals  or  supplements  available  under  the  Child  and 
Adult  Care  Food  Program  to  eligible  children  maintained  in 
child  care  or  outside-school-hours  care  centers  for 
eight  or  more  hours  per  day.  A  number  of  centers  in 
Massachusetts  have  previously  taken  advantage  of  this 
provision  which  was  implemented  via  an  Interim  Rule  effec- 
tive July  1,  1989. 

The  "FOURTH  MEAL  SERVICE"  provision  allows  child  care 
centers  and  outside  school  hours  care  centers  to  claim 
reimbursement  for  two  meals  and  two  supplements  or  three 
meals  and  one  supplement  served  to  those  children  in  care 
for  eight  hours  or  more  daily. 

Those  centers  approved  for  the  "Fourth  Meal  Service" 
must  maintain  the  following  documentation: 

1.  Time-in  /  Time  out  attendance  (arrival  and  departure 
times)  for  each  child  at  the  center  for  each  day  for  which 
the  fourth  meal  service  was  claimed;  including  a  arrival/ 
departure  form  which  records  attendance  for  each  child 
at  the  center;  OR: 

2.  Documentation  which  demonstrates  that  at  least  eight 
hours  elapse  between  the  beginning  of  the  first  meal 
service  and  the  beginning  of  the  fourth  meal  service  on 
any  day  in  which  reimbursement  is  claimed  for  a  fourth 
meal  service. 

The  "Fourth  Meal  Service"  provision  does  not  apply  to 
family  day  care  home  or  adult  day  care  center  participants. 
Please  contact  the  Special  Nutrition  Programs  Section  staff 
at  770-7260  should  you  desire  additional  information  or 
approval  for  your  center's  fourth  meal  service. 


Contracting  Out  Management  Functions 
in  the  Child  and  Adult  Care  Food  Program 


Section  226.15(c)  of  the  Child  and  Adult  Care  Food  Pro- 
gram regulations  requires  that  all  institutions  accept  final 
administrative  and  financial  responsibility  for  their  opera- 
tions underthe  Program.  The  provision  also  stipulatesthat, 
". . .  no  institution  may  contract  out  for  the  management  of 
the  Program". 


The  intention  of  the  provision  is  to  guarantee  that  institutions 
retain  administrative  and  financial  responsibility  for  program 
operations.  The  USDA  feels  that  such  responsibility  cannot 
be  exercised  effectively  by  institutions  which  contract  out  for 
critical  aspects  of  program  management.  Institutions  must 
have  operational  responsibilities  and  an  ongoing  role  in 
program  management  if  they  are  to  retain  firm  control  over 
their  programs. 

The  regulation  prohibits  an  institution  from  contracting  out 
for  all  of  its  management  functions.  Management  functions 
which  institutions  may  not  contract  out  under  any  circum- 
stance include  monitoring,  corrective  action,  and  prepara- 
tion of  application  materials.  However,  institutions  may 
contract  out  for  specific  management  tasks,  such  as  book- 
keeping (but  not  claims  submission),  data  processing,  orthe 
service  of  a  nutritionist.  Such  contracting  is  permissible 
whether  the  institution  provides  its  own  or  contracts  out  for 
food  service.  (FNS-792-2-1) 


Temporary  Emergency 

Residential  Care 

in  the 

Child  and  Adult 

Care  Food  Program 


Child  and  Adult  Care  Food  Program  regulations  authorize 
assistance  to  programs  for  child  or  adult  participants  in 
nonresidential  institutions,  enabling  integration  of  a 
nutritious  food  service  with  organized  care  services  for 
enrolled  participants.  USDA  has  recently  issued  an 
updated  instruction  regarding  the  eligibility  of  children 
who  are  receiving  temporary  emergency  residential  care 
in  family  day  care  homes  underthe  Child  and  Adult  Care 
Food  Program.  Meals  served  to  provider's  own  (residen- 
tial) children  enrolled  at  the  family  day  care  home  are 
reimbursable  when  documented  as  eligible  for  free  and 
reduced  price  meals  and  within  comparable  age  of  non- 
residential children.  In  addition,  USDA  has  established 
eligible  meal  reimbursement  policy  for  those  situations 
where,  due  to  circumstances  beyond  the  parent's  control, 
children  need  to  be  housed  temporarily  at  a  family  day 
care  provider's  residence  on  a  24-hour  basis.  Specifi- 
cally, meals  served  to  children  in  care  at  a  family  day 
care  home  for  a  period  of  UP  TO  3  consecutive 
calendar  days  (on  a  24-hour  basis)  may  be  reimbursed 
by  the  Child  and  Adult  Care  Food  Program  as  long  as  all 
otherCACFP  requirements  have  been  met.  Meals  served 
to  all  other  residential  participants  are  not  reimbursable 
through  the  Child  and  Adult  Care  Food  Program. 

This  provision  prohibits  participation  of  residential  child 
care  institutions  as  well  as  adult  day  care  clients  who  are 
residents  of  nursing  homes,  group  homes,  etc. 
(FNS-776-4-1). 


Green  Green 
Grass 


Fruit  Kabobs 

Apple  Wedges 
Banana  Special 

Nutnana 


Preparing  and  serving  these  snacks  can  be  an  entertaining 
way  to  get  young  children  to  eat  a  variety  of  healthy  foods. 
Remember,  however,  that  appropriate  food  components 
need  to  be  served  with  these  treats  in  order  to  "balance"  the 
snacks  and  claim  reimbursement. 

Ants  on  a  Log  Fill  celery  with  peanut  butter, 

pineapple  cheese  spread,  deviled 
ham  spread,  or  deviled  egg  spread. 
Sprinkle  peanuts,  sunflower  seeds, 
or  raisins  on  top. 

Spread  whole  wheat  crackers  with 
cream  cheese  or  fruit  cheese  spread 
and  top  with  alfalfa  sprouts,  nuts  or 
raisins. 

Cut  up  small  chunks  of  fruit  such  as 
pineapple,  melon,  apple,  banana 
and  skewer  on  a  toothpick. 

Spread  apples  with  peanut  butter 
and  chopped  nuts. 

Slice  a  small  banana.  Pour  1/4  cup 
orange  juice  over  banana  or  dip  in 
lemon  yogurt  then  sprinkle  with  nuts. 

Slice  a  banana  lengthwise.  Dip  in 
orange  juice.  Spread  peanut  butter 
on  cut  edge.  Sprinkle  with  choco- 
late chips,  raisins  or  coconut.  Put 
halves  back  together . 

Taken  from  "Snacks  TV'  Celebrations"  Revised  Edition, 
Recipes  &  Activities  by  Oregon  Elementary  Teachers,  Ed- 
ited by  Penny  Price  and  Staff  of  Nutrition  Education  Ser- 
vices/Oregon Dairy  Council. 

The  'Bureau  of9{utrition  has  purchased  copies  of 

'Snacks  '9£  Celebrations'  for  distribution  to  Child 

Care  JoodTrograms  in  the  near  future. 


When  Are 

Bottle  Feedings 

Reimbursable? 


.f 


The  child  care  center  or  family  day  care  provider  may 
claim  reimbursement  for  bottle  fed  infants  when  the 
provider  supplies  the  appropriate  formula  and/or  all  other 
required  mealcomponent(s).  No  reimbursement  can  be 
made  when  breast  milk  is  the  sole  meal  component,  (for 
infants  three  months  or  younger)  or  when  the  parents 
supply  the  formula  and  the  other  meal  component(s). 

In  other  words,  the  provider  may  not  claim  reimbursement 
solely  for  the  act  of  feeding  the  infant. 


Preventing  Bottle  Feeding 
Contamination 

Cmib       rfTTT^l        rTTTT^l         ITTTT^l  rfTTTTl         rTTTTh 


The  same  attributes  which  make  breast  milk  and  infant 
formula  so  nutritionally  beneficial  to  infants  make  them 
ideal  media  for  bacterial  growth.  That  fact,  coupled  with  an 
infant's  vulnerability  to  infection,  make  it  imperative  that 
breast  milk  and  formula  be  handled  carefully. 

To  prevent  spoilage,  do  not  allow  bottles  of  breast  milk  or 
formula  to  stand  at  room  temperature.  Refrigerate  pre- 
pared bottles  until  ready  to  use.  Discard  any  unused  breast 
milk  or  formula  left  in  a  bottle  after  feeding.  Never  refrig- 
erate or  reheat  a  bottle  after  the  baby  has  nursed  from 
it.  This  increases  the  chances  of  contamination. 
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If  raisins  are  popular  with  your  kids,  try  substituting  dried 
figs  or  fig  nuggets.  They  provide  nearly  150%  more 
fiber  than  seedless  raisins! 


Adult  Meal  Pattern 

Revised  Adult  Meal  Pattern  requirements  will  soon  be 
authorized  and  published  by  the  United  States  Depart- 
ment of  Agriculture.  Information  on  meal  pattern  changes 
will  be  provided  to  all  Adult  Day  Health  participants. 

Anticipated  changes  will  more  accurately  reflect  the 
nutritional  needs  of  adult  day  health  participants. 


Nutrition 
Resources 


For  Your 
Information: 


American  Academy  of  Pediatrics 

(800)433-9016 
American  Cancer  Society 

(800)  ACS-2345 
American  Diabetes  Association 

(800)  232-3472 
American  Heart  Association    (MA) 

(617)449-5931 
Consumer  Health  Information  Resource 
Institute 

(800)821-6671 
John  C.  Stalker  Institute  of  Food  and  Nutrition 
Resource  Library 

(508)  626-4756 
Juvenile  Diabetes  Foundation 

(800)223-1138 
Massachusetts  Department  of  Public  Health 

(617)727-9283 
National  Center  for  Nutrition  and  Dietetics 

(800)366-1655 
National  Council  on  Aging 

(800)  424-9046 
National  Health  Information  Clearinghouse 

(800)  336-4797 
National  Library  of  Medicine 

(800)  638-8480 
New  England  Dairy  and  Food  Council 

L_      Greater  Boston:  (617)  734-6750 
Worcester:  (508) 

Springfield:  (413) 

Rhode  Island:     (401) 


755-6239 
733-8198 
781-4292 


News  &  Notes  is  funded  under  the  Nutrition  Education  and  Training 
Program,  Section  19,  Public  Law  95-166,  through  a  grant  from  the  United 
States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal  employment/ 
educational  opportunities/affirmative  action,  regardless  of  race,  color, 
creed,  age,  national  origin  or  sex  in  compliance  with  Title  IV  and  Title  IX, 
or  handicap  in  compliance  with  Section  504. 


Regional  Nutrition  Specialists 

As  a  result  of  state  budget  cuts,  the  Massachusetts 
Department  of  Education  has  had  to  close  its  regional 
offices.  Bureau  of  School  Nutrition  Services  staff 
previously  assigned  to  those  offices  now  work  out  of 
the  central  office  in  Quincy.  The  staff  continue  to  be 
available  to  provide  technical  assistance  and  training 
andto  conduct  program  reviews.  Each  regional  nutri- 
tion specialist  is  responsible  for  specif  ic  communities 
roughly  outlined  in  the  above  map.  Agencies  in  the 
City  of  Boston  have  been  individually  assigned  to  the 
five  persons  serving  the  City.  Please  do  not  hesitate 
to  contact  the  staff  person  at  the  Quincy  telephone 
number  listed  below.  Because  of  the  nature  of  their 
work,  it  is  necessary  for  staff  to  spend  considerable 
time  at  program  sites;  if  they  are  not  available  at  the 
time  of  your  call,  please  be  assured  that  a  system  for 
relaying  messages  has  been  established  and  your  call 
will  be  returned  as  soon  as  possible.  If  you  require 
immediate  assistance,  your  call  will  be  transferred  to 
the  appropriate  program  staff  person. 

(617)770- 

Region  1  .William  CAHILL 7228 

Region  2  .Patricia  CASAVANT 7225 

Region  3  .Martha  HERLIHY 7629 

Region  4  .Sandra  HOLMES 7629 

Region  5  .Susan  KNOLL 7223 

Region  6  .Suman  LUKE 7228 

Region  7  .Nancy  STRYCHARZ 7278 

Region  8  .Sally  TULLY 7224 

Region  9  .Margaret  SOUSSLOFF 7225 

If  in  doubt,  please  call 7260 


&<*<*&<* 


News  &  Notes 

Co-Editors Stephen    Carey 

Donna    Hooper 

Layout  &  Design Lynn    Boston 

Bureau  Director Mary  Jo  Cutler 


hi\K*.  ^D^mL  ■  V  ^W^r 


Ne«J5  &Not,eS 


for 


of  The  'Bureau  of School Nutrition  Services 

A  publication  of  the  Massachusetts  Department  of  Education 
1385  Hancock  Street,  Quincy,  Massachusetts  02169 


SpeciaC 
J^utrition 
Programs 


Spring,  1992 


USDA 
Unveils. . . 


the 
PYRAMID! 


^ifllllllp!:!     ^*^ 


^M^i^u^^MM^^tAuuuuuuuuui: 


1UUUUU1 


iUUUMttU 


Extensive  research  and  development  has  resulted  in  the 
United  States  Department  of  Agriculture's  (USDA's)  adop- 
tion of  a  new  public  nutrition  education  graphic,  the  "Food 
Guide  Pyramid",  to  be  used  in  conjunction  with  the  Dietary 
Guidelines  for  Americans.  It  will  help  people  choose  what 
and  how  much  to  eat  for  a  healthy  diet. 

The  pyramid  design  was  compared  to  other  graphics  in  tests 
conducted  on  a  wide  range  of  population  groups.  The 
research  demonstrated  that  the  pyramid  was  the  graphic 
most  effective  in  showing  Americans  that  they  should  eat 
more  breads,  grains,  fruits  and  vegetables,  and  that  a!  foods 
have  an  important  place  in  a  healthy  diet. 

The  pyramid,  which  USDA  refers  to  as  its  "food  guidance 
system",  recommends  six  to  eleven  daily  servings  from  the 
bread,  cereal,  rice  and  pasta  group;  three  to  five  servings 
from  the  vegetable  group;  two  to  four  servings  from  the  fruit 
group;  two  to  three  servingsfrom  the  milk,  yogurt  and  cheese 
group;  and  two  to  three  servings  from  the  meat,  poultry,  fish, 
dried  beans,  eggs  and  nuts  group.  It  also  recommends  that 
fats,  oils  and  sweets  be  used  sparingly. 

The  recommended  numbers  of  servings  from  these  food 
groups  are  not  new  -  they  are  the  same  as  they  were  when 
USDA  and  the  United  States  Department  of  Health  and 
Human  Services  (USDHHS)  released  the  revised  Dietary 
Guidelines  in  1990.  What  is  new  is  that  the  proportionality  is 
displayed  more  graphically  than  the  "food  wheel"  or  "pie 
chart"  graphic  that  USDA  has  used  since  the  1940s  to 


promote  good  eating  habits.  Visually,  the  "food  wheel" 
appeared  to  give  equality  to  each  of  the  "basic  four". 

The  introduction  of  the  pyramid  will  be  accompanied  by 
printed  information  as  part  of  a  comprehensive  nutrition 
education  campaign.  The  intent  is  to  spread  the  messages 
of  the  Dietary  Guidelines.  A  thirty  page  booklet,  prepared 
by  the  Human  Nutrition  Information  Service,  that  explains 
the  details  of  the  Pyramid  was  recently  released  to  the 
media.  It  is  a  colorful  brochure  that  explains  the  pyramid 
concept  and  provides  plenty  of  nutrition  information  relating 
to  the  Dietary  Guidelines.  The  pyramid  graphic  and  support 
materials,  including  the  aforementioned  brochure,  is  ex- 
pected to  be  available  for  distribution  to  Child  Nutrition 
Program  participants  later  this  year. 


Eligibility  of  Child  Care 

Centers  &  Child  Care 

Institutions 

for  Participation 

in  the 

^       —  ^    \     Summer  food 

Service 
Program 

The  Summer  Food  Service  Program  (SFSP)  for  Children 
was  established  to  ensure  that  during  school  vacation 
periods,  children  continue  to  receive  high-quality  meals 
previously  provided  at  school  during  the  school  year. 

Child  and  Adult  Care  Food  Program  (CACFP)  centers  with 

significant  changes  in  activities  or  enrollment,  or  which 

develop  a  separate  food  service  program  for  children  who 

are  not  already  enrolled  in  the  CACFP,  may  be  able  to 

participate  in  the  SFSP.   These  centers  must  also  meet 

specific  SFSP  eligibility  criteria. 

(SFSP  Eligibility  .  .  .  continued  on  Page  4) 
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Food  Handling 

is  a 
RISKY  BUSINESS 


Food  Handling  is  a  Risky  Business  (FHRB)  is  a  2-hour 
workshop  designed  and  sponsored  by  the  University  of 
Massachusetts  Cooperative  Extension  System  to  teach 
managers,  directors,  supervisors,  providers  and  care  givers 
how  to  train  food  handlers  on  proper  food  safety  and 
sanitation  practices.  The  following  guidelines  are  excerpted 
from  materials  developed  for  FHRB.  For  more  information 
about  FHRB,  please  contact  Rachel  Swicker  at  Cooperative 
Extension,  University  of  Massachusetts,  Food  Science  and 
Nutrition,  Chenoweth  Lab,  Room  202,  Amherst,  Massachu- 
setts 01003. 

Guidelines  for  Day  Care  Meal  Site  Managers 

It  is  not  possible  to  include  all  the  rules  that  apply  to  day  care 
food  service  in  this  format.  What  follows  is  a  brief  summary 
of  some  of  the  most  important  guidelines.  Managers  should 
refer  to  105  CM R  590.000:  Massachusetts  Sanitary  Code, 
Chapter  X,  for  more  complete  information. 

1.  All  personnel  must  follow  sanitary  food  handling 
procedures: 

•Clean  and  sanitize  dishes  and  utensils  using  approved 

methods. 

•Hand  washing  of  pots,  pans,  glasses,  dishes  and  utensils 

requires  the  approved  three-step  method.  This  requires  the 

equivalent  of  a  three-compartment  sink  for  washing,  rinsing 

and  sanitizing. 

•For  washing  hands,  a  separate  handwashing  sink  must  be 

provided. 

2.  Food  Temperatures  Must  Be  Monitored  and  Con- 
trolled. 

•Take  and  record  temperature  of  HOT  and  COLD  food  upon 
arrival  or  before  serving.  HOT  food  must  be  above  140SF. 
COLD  food  must  be  at  or  below  459F  (below  40eF  is  better). 
•Check  temperatures  of  food  before  serving.  Keep  steam 
tables  or  chafing  dishes  at  1 408  - 1 60eF.  Do  not  reheat  food 
on  steam  tables  or  in  chafing  dishes. 
•Check  and  record  temperature  of  refrigerator  daily.  It 
should  be  40QF  or  below. 

3.  Frozen  foods  must  be  thawed  under  refrigeration  or  by 
other  approved  methods  which  do  not  raise  food  tem- 
peratures above  459F.  Food  must  nol  be  thawed  at  room 
temperature. 

4.  Check  dates  on  milk  containers  before  serving.  Out- 
dated milk  must  not  be  served. 

5.  All  potentially  hazardous  leftovers  that  have  been  on 
a  serving  line,  such  as  meat,  poultry,  egg  dishes  and 
opened  cartons  of  milk,  must  be  thrown  away.    The 
following  leftovers  may  be  used  if  dated: 
•Unopened  cartons  of  milk,  refrigerated,  until  outdated. 
•Canned  fruit  in  plastic  container(s)  in  refrigerator. 
•Fresh  fruit 

•Wrapped  cake,  cookies,  and  pies. 

6.  Absolutely  NO  freezing  of  leftover,  potentially  hazard- 
ous foods  is  allowed. 
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The  United  States  Department  of  Agricultures  Food  and 
Nutrition  Service  (FNS)  requires  that  all  sponsors  partici- 
pating in  the  Food  Distribution  Program,  whenever  pos- 
sible, purchase  only  food  products  that  are  produced  in  the 
United  States.  Public  Law  (PL)  100-237  mandated  this 
requirement  back  in  January  1988. 

Recipient  agencies  in  Alaska,  Hawaii,  Guam,  American 
Samoa,  Puerto  Rico,  the  Virgin  Islands,  and  the  Common- 
wealth of  the  Northern  Mariana  Islands  are  exempted  from 
this  requirement.  In  addition,  FNS  is  authorized  to  grant 
waivers  of  the  "Buy  American"  requirement  for  those 
recipient  agencies  that  have  unusual  or  ethnic  prefer- 
ences in  food  products  or  for  such  other  circumstances  as 
FNS  considers  appropriate. 

FNS's  Food  Distribution  Division  interpreted  the  law  in  an 
interim  rule  published  in  July,  1988.  The  interim  rule  (7 
CFR  Part  250.23)  stipulates  that:  "When  purchasing  food 
products  using  Federal  funds,  recipient  agencies  shall, 
whenever  possible,  purchase  only  food  products  that  are 
purchased  in  the  United  States.  The  term  "food  products 
produced  in  the  United  States"  is  defined  as  an  unmanu- 
factured food  product  produced  in  the  United  States  or  a 
food  product  that  is  manufactured  in  the  United  States. 

Exceptions  to  the  "Buy  American"  rule  are  allowed  when 
the  food  products  are  not  produced  or  manufactured  in  the 
United  States  in  sufficient  and  reasonable  available  quan- 
tities of  a  satisfactory  quality  or  when  the  cost  of  the 
domestically  produced  food 
products  is  significantly  higher 
than  foreign  products. 

Upon  Federal  Register  publi- 
cation  of  a  final  regulation, 
FNS  will  issue  a  separate  fi- 
nal regulation  to  conform 
regulations  for  the  National 
School  Lunch  Program,  the 
School  Breakfast  Program, 
the  Special  Milk  Program,  the 
Summer  Food  Service  Pro- 
gram, and  the  Child  and  Adult 
Care  Food  Program  with  the  "Buy  American"  provision  of 
the  Food  Distribution  regulations. 

******* 

????      PROGRAM  ASSISTANCE    ???? 

Please  contact  the  Special  Nutrition  Programs  staff 

at  (61 7)  770-7260  with  questions  or  for  assistance 

in  the  administration  of  your  program. 


Audits  of  Institutions 
of  Higher  Education 
and  Other  Nonprofit 
Institutions 

Nonprofit  institutions  receiving 

$25,000  or  more  from  Federal 

sources  are  subject  to  audit 

requirements  under  the  provisions 

of  Office  of  Management  and  Budget   (OMB)  Circular  A- 

1 33,  for  fiscal  years  beginning  on  or  after  January  1 , 1 990. 

Nonprofit  agencies  that  receive  $1 00,000  or  more  a  year  in 
Federal  funds  from  any  source,  not  just  the  Department  of 
Education,  must  have  an  agency-wide  audit  conducted  in 
accordance  with  the  provisions  of  Circular  A-1 33.  However, 
the  agency  has  the  option  of  having  an  audit  conducted  of 
one  program  if  the  Federal  funds  received  are  derived  from 
one  Federal  source. 

Nonprofit  agencies  that  receive  at  least  $25,000  but  less 
than  $1 00,000  in  Federal  funds  from  any  source,  not  just  the 
Department  of  Education,  must  have  an  agency-wide  audit 
conducted  in  accordance  with  the  provisions  of  Circular  A- 
133  or  an  audit  made  of  each  Federal  program,  in  accor- 
dance with  the  Federal  laws  and  regulations  governing 
those  programs. 

Nonprofit  agencies  receiving  less  than  $25,000  in  Federal 
funds  from  any  source,  not  just  the  Department  of  Educa- 
tion, are  exempt  from  this  audit  requirement.  However, 
records  must  be  available  for  review  by  appropriate  officials 
of  the  grantor  agency. 

Please  note  that  nonprofit  agencies  must  make  provisions 
to  submit  copies  of  the  audits  conducted  in  accordance  with 
Circular  A-1 33  to  all  Federal  and/or  State  agencies  that 
provided  the  Federal  funds.  The  audit  reports  are  due  within 
thirty  (30)  days  after  completion  of  the  audit.  The  audit 
should  be  completed  and  the  report  submitted  not  laterthan 
thirteen  (13)  months  after  the  end  of  the  nonprofit  agencies' 
fiscal  year.  Nonprofit  agencies  must  keep  the  audit  reports 
on  file  for  three  years  from  their  issuance. 

Copies  of  Audits  for  Child  and  Adult  Care  Food  Program  and 
Summer  Food  Service  Program  agencies  should  be  sub- 
mitted to  William  Finn,  Director,  Bureau  of  School  Audit 
Services,  Department  of  Education. 


News  &  Notes  is  funded  under  the  Nutrition  Education  and 
Training  Program,  Section  19,  Public  Law  95-166,  through  a 
grant  from  the  United  States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal 
employment/educational  opportunities/affirmative  action,  regard- 
lessof  race,  color,  creed,  age,  national  origin  or  sex  in  compliance 
with  Title  IV  and  Title  IX,  or  handicap  in  compliance  with  Section 
504. 


Reimbursement 

for 
4th  Meal  Seruice 


The  United  States  Department  of  Agriculture  (USDA) 
has  implemented  a  provision  to  increase  the  number  of 
reimbursable  meals  or  supplements  available  under  the 
Child  and  Adult  Care  Food  Program  (CACFP).  This 
increase  allows  a  maximum  of  four  reimbursable  meals 
and/or  supplements  per  CHILD  per  day  for  eligible  CHIL- 
DREN maintained  in  child  care  or  outside-school-hours 
care  centers  for  eight  or  more  hours  per  day. 

Those  child  care  centers  wishing  to  claim  reimbursement 
for  the  additional  meal/supplement  are  required  to  either: 
(1)  maintain  time-in/time-out  records  of  all  children  in 
attendance  at  the  center  or  (2)  maintain  documentation 
demonstrating  that  the  fourth  meal  service  will  begin  at 
least  eight  hours  after  the  END  of  the  first  meal.  Schedul- 
ing meals  so  that  the  fourth  meal  is  served  at  least  eight 
hours  after  the  end  of  the  first  meal  would  ensure  that 
children  consuming  a  fourth  meal  have  been  in  atten- 
dance at  the  center  for  at  least  eight  hours. 

Centers  electing  to  claim  four  meals  per  child  must  receive 
prior  approval  from  the  Bureau  of  School  Nutrition  Ser- 
vices. Any  meals  claimed  which  are  not  supported  by  the 
required  records  listed  above  will  not  qualify  for  reimburse- 
ment. This  four  meal  service  per  child  per  day  provi- 
sion does  not  apply  to  Family  Day  Care  Homes  or 
Adult  Day  Care  Centers. 

Child  care  or  outside-school-hours  care  centers  inter- 
ested in  this  increased  reimbursement  may  contact  the 
Bureau  of  School  Nutrition  Services,  Special  Nutrition 
Programs  Section  at  (617)  770-7260  for  additional  infor- 
mation. 


Adult  Day  Care  in  the 

Child  and  Adult  Care  Food 

Program  (CACFP) 

Regulations  allowing  participation  of 
adult  day  care  in  the  CACFP  have  been 
in  effect  for  the  past  few  years.  Massa- 
chusetts currently  has  51  centers  serv- 
ing a  daily  average  of  2,200  clients 
benefiting  from  Child  and  Adult  Care 
Food  Program  participation.  A  number 
of  eligible  centers  have  yet  to  seek 
participation  in  the  CACFP. 


USDA's  definition  of  "adult  day  care  center"  is  quite 
restrictive,  limiting  eligibility  in  Massachusetts  to  Adult 
Day  Health  centers  (medicaid  certified  adult  day  health 
programs)  under  the  jurisdiction  of  the  Department  of 
Public  Welfare.  (Adult  Day  Care. .  .continued on  Page  4) 
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(SFSP  Eligibility . . .  continued  from  Page  1) 
On  the  other  hand,  CACFP  pre-school  and  school-age  child 
care  centers  that  cannot  demonstrate  substantial  changes 
in  program  activities  or  significant  increases  in  enrollment 
will  not  be  approved  to  participate  in  the  Summer  Food 
Service  Program.  Such  agencies  may  be  approved  on  a 
year-round  basis  for  the  CACFP  and  are  eligible  to  receive 
reimbursement  for  serving  up  to  two  meals  and  one  snack 
or  two  snacks  and  one  meal  per  day.  In  addition,  child  care 
centers  are  set  up  to  provide  organized  and  structured 
activities  to  enrolled  children  as  well  as  providing  a  food 
service.  It  is  therefore  appropriate  for  these  centers  to 
remain  in  the  Child  and  Adult  Care  Food  Program  and  not 
be  approved  for  the  Summer  Food  Service  Program. 

Child  and  Adult  Care  Food  Program  centers  which  have 
significant  changes  in  activities  or  enrollment  or  develop  a 
separate  food  service  program  for  children  who  are  not 
enrolled  in  the  CACFP,  and  which  meet  SFSP  eligibility 
criteria,  may  be  approved  to  participate  in  the  SFSP. 

Centers  participating  in  the  CACFP  as  after-school  recre- 
ation programs  may  serve  suppers  to  enrolled  children  who 
may  have  received  other  meals  from  a  sponsor  in  the 
SFSP. 

Residential  Child  Care  Institutions  participating  in  the  Na- 
tional School  Lunch  Program  (NSLP)  shall  remain  in  the 
NSLP  since  they  are  eligible  to  receive  the  benefits  on  a 
year-round  basis.  Such  programs  should  only  be  approved 
to  participate  in  the  SFSP  if  they  develop  a  separate  food 
service  program  for  children  who  are  not  enrolled  in  the 
residential  school  program.  Agencies  approved  for  both  the 
NSLP  and  SFSP  must  ensure  that  the  same  children  are  not 
served  in  both  child  nutrition  programs  and  that  separate 
records  are  kept  for  each  program. 

No  child  care,  school  age  day  care,  or  RCCI  centers 
currently  approved  for  meal  reimbursement  from  another 
Child  Nutrition  Program  will  be  approved  for  Summer  Food 
Service  Program  participation  without  prior  written  notifica- 
tion of  program  changes  to  justify  Summer  Food  Service 
Program  eligibility. 


(Adult  Day  Care. . .  continued  from  Page  3) 

Primary  eligibility  criteria: 

Centers  licensed  or  approved  by  federal,  state  or 

local  authorities  for  nonresidential  adult  day  care 

to  functionally  impaired  adults  or  persons  60 

years  of  age  or  older  in  a  group  setting. 

Only  clients  serviced  who  are  enrolled  at  State  approved 

adult  day  health  centers,  within  the  approved  capacity 

limits,  may  be  included  for  CACFP  participation.  Persons 

enrolled  at  programs  such  as  social  day  care  are  not  eligible 

for  CACFP  participation  even  when  operated  in  conjunction 

with  adult  day  health  centers.    For  further  clarification, 

please  contact  staff  of  the  Special  Nutrition  Programs 

Section  at  (617)  770-7260. 
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Food  Models  for  Early  Childhood  Educators:  "2-4-6-8 
. . .  Can  You  Guess  What's  On  Your  Plate "  is  the  name  of 
just  one  of  the  activities  compiled  by  the  National  Dairy 
Council  in  a  curricula  package  for  use  in  Early  Childhood 
Education.  This  nutrition/food  education  curricula  com- 
bines favorite  multi-disciplinary  activities  with  colorful  food 
models,  complete  with  teacher-developed,  teacher-tested 
lesson  plans  and  a  teacher/leader  guide.  For  more  infor- 
mation about  these  lessons  which  require  very  little  prepa- 
ration time,  are  proven  to  work  in  a  variety  of  pre-school 
settings  and  actively  involve  the  students  in  the  learning 
process,  please  contact  Stephen  Carey  at  the  Bureau  of 
School  Nutrition  Services  @  (617)  770-7232. 


Mealtime  Magic  is  an  educational  series  of  six  12-page 
booklets  that  provide  information  related  to  the  develop- 
ment, behaviors,  and  nutritional  needs  of  children  from 
birth  to  age  6.  The  titles  of  the  six  publications  are: 

1 .  Why  do  we  eat  what  we  eat? 

2.  Feeding  the  littlest  ones:  Common  sense  nutrition  for 
babies. 

3.  Managing  mealtime  menaces. 

4.  Snacking  is  fun  for  children. 

5.  Meals  for  Munchkins. 

6.  Start  the  day  off  right!  Eating  breakfast  is  important! 

The  set  which  was  developed  by  the  Ohio  Cooperative 
Extension  Service/Ohio  State  University  includes  activities 
for  kids  and  simple  nutritious  recipes. 

Five  A  Day  for  Better  Health  -  a  Fruit  and  Vegetable 
Activity  Book  for  Child  Care  Programs  designed  by  the 
Arizona  Department  of  Health  Services.  The  "5  A  Day" 
program  originated  in  California  to  encourage  consumers 
to  eat  five  servings  of  fruits  and  vegetables  each  day.  The 
aforementioned  book  adapts  the  concept  of  "5  A  Day"  for 
pre-school  and  kindergarten  programs  and  presents  infor- 
mation in  nutrition,  purchasing,  safety  and  sanitation,  menus 
and  recipes  all  pertaining  to  fruits  and  vegetables. 

Breast-fed  Infants  and  You:  A  Manual  for  Child  Care 
Providers"  is  the  title  of  a  manual  recently  developed  by  the 
National  Child  Nutrition  Project  in  Philadelphia.  This  manual 
provides  information  and  offers  suggestions  to  child  care 
providers  who  care  for  breast-fed  infants.  It  is  considered 
current  and  correct. 

The  Bureau  of  School  Nutrition  Services  is  in  the  process 
of  obtaining  camera-ready  copies  of  both  the  "5  A  Day" 
book  and  the  Breast-fed  Infants  manual  so  that  copies  can 
be  made  available  to  participants  in  the  Child  and  Adult 
Care  Food  Programs.  For  more  information  about  obtain- 
ing these  materials,  please  contact  Stephen  Carey  @  (61 7) 
770-7232. 
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ST>kL   SUPPORT 

MILK! 
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Leading  medical  and  nutrition  authorities  were  quick  to 
refute  recent  allegations,  made  by  the  Physicians  Commit- 
tee for  Responsible  Medicine  (PCRM),  that  cow's  milk  is 
"dangerous  and  should  not  be  required  or  recommended  in 
government  guidelines".  Making  similar  statements,  both 
the  American  Medical  Association  (AMA)  and  the  Ameri- 
can Dietetic  Association  (ADA)  said  that  the  scientific 
evidence  does  not  support  PCRM's  charge  that  milk  poses 
undue  health  risks  for  children. 

The  AMA,  clearly  trying  to  distance  itself  fromthe  "Physician's 
Committee",  reminded  the  public  that  the  group  is  an 
"animal  rights"  organization  representing  only  a  very  small 
number  of  American  physicians.  PCRM,  on  September  29, 
1992,  held  a  news  conference  in  Boston,  to  publicly  state 
its  beliefs  that  cow's  milk  was  inappropriate  for  infants;  is 
often  contaminated  with  antibiotics;  causes  allergies;  does 
little  to  prevent  osteoporosis;  and  can  trigger  juvenile 
diabetes. 

PCRM's  advocacy  of  breastfeeding  of  infants  is  not  being 
challenged  by  nutrition  authorities.  The  benefits  of 
breastfeeding  are  well  documented  and  supported  by 
research.  As  for  the  charges  that  milk  is  often  contami- 
nated, the  dairy  industry  reminds  readers  that  milk  is  one  of 
the  most  carefully  monitored  and  tested  commodity  in  the 
nation's  food  supply.  It  is  also  previously  recognized  and 
well  documented  that  cow's  milk  causes  allergies  in  infants. 
Readers  should  note,  however,  that  research  indicates  that 
only  seven  percent  of  infants  develop  a  milk  allergy  and  95 
(continued  on  Page  4) 


Summer  Food  Service  Program 

OUTREACH 


The  1993 
State  Budget 
includes 
5500,000  for 
an  outreach 
campaign  to  increase 
participation  of  children  in  the 
School  Breakfast  Program  and  Summer 
Food  Service  Program  in  low  income  communities. 
The  Bureau  of  School  Nutrition  Services  has  recently 
released  a  Request  for  Proposals  for  a  campaign  to  target 
the  communities  of:  Boston,  Brockton,  Cambridge, 
Chelsea,  Fall  River,  Fitchburg,  Holyoke,  Lawrence,  Lynn, 
Lowell,  New  Bedford,  Orange,  Southbridge,  Somerville, 
Springfield,  and  Worcester. 

The  campaign  and  outreach  efforts  will  commence  in 
January.  Although  initial  contacts  will  be  made  to  school 
districts,  city  and  town  administrators,  recreation  depart- 
ments and  housing  authorities,  contact  will  also  be  made 
with  community  action  and  other  nonprofit  agencies. 
Plan  ahead  for  a  successful  summer  of  1993 .  For 
additional  information,  interested  persons  should  contact 
Martha  Herlihy  at  617-770-7225. 
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PROPOSED 
REGULATIONS 
TO  DEMYSTIFY 

FOOD  LABELS 

The  Food  and  Drug  Administration 
and  USDA's  Food  Safety  and  In- 
spection Service  have  proposed  a 
major  overhaul  of  food  label  re- 
quirements and  practices.  The  in- 
tent of  the  new  rules  is  to  provide 
labels  the  public  can  understand 
and  count  on,  to  eliminate  confu- 
sion and  to  help  consumers  make 
healthful  food  choices.  Afew  high- 
lights of  the  changes  include: 


•Simplified  nutrition  terminology,  ex.  "saturated  fat"  instead 
of  "saturated  fatty  acids". 

•No  more  unsubstantiated  or  misleading  health  claims. 
•Nutrient  information  based  upon  "real  life"  serving  sizes. 

Currently,  some  labels  are  ambiguous;  others  are  down- 
right misleading.  The  proposed  regulations  aim  to  define 
and  clarify  common  label  descriptors.  Some  of  the  defini- 
tions include: 

Free:  Contains  no  more  than  an  amount  that  is  "nutritionally 
trivial"  and  unlikely  to  have  a  physiological  consequence. 
Fresh:    Can  only  refer  to  raw  food  that  hasn't  been  pro- 
cessed, frozen  or  preserved. 
Calorie  Free:  Has  less  than  5  calories  per  serving. 
Sugar  Free:  Has  less  than  0.5  gram  of  sugar  per  serving. 
Sodium  Free  _QR  Salt  Free:  Has  less  than  5  milligrams  of 
sodium  per  serving. 

Low  Sodium:  Has  less  than  140  mg.  sodium  per  serving 
and  per  100  grams  of  food. 

Very  low  sodium:  Has  less  than  35  mg.  per  serving  and  per 
100  grams  of  food. 

Low  Calorie:  Has  less  than  40  calories  per  serving  and  per 
100  grams  of  food. 

High:     A  serving  provides  20  percent  or  more  of  the 
recommended  daily  intake  of  the  stated  nutrient. 
Source  of:  A  serving  has  10  percent  to  19  percent  of  the 
recommended  daily  intake  of  the  nutrient. 
Reduced  Sodium:  Has  no  more  than  half  the  sodium  of  a 
comparison  food. 

Reduced  Calories:  Has  one-third  fewer  calories  than 
comparison  food. 

Less:  Term  may  be  used  to  describe  nutrients  if  the 
reduction  is  at  least  25  percent. 

Light:  Term  may  be  used  on  foods  that  have  one-third 
fewer  calories  than  a  comparable  product.  Any  other  use  of 
"light"  must  specify  whether  it  refers  to  the  look,  taste  or 
smell;  for  example,  "light  in  color." 
More:  Term  may  be  used  to  show  that  a  food  contains  at 
least  10  percent  more  of  a  desirable  nutrient,  such  as  fiber 
or  potassium,  than  a  comparable  food. 


Fat  Free:  Has  less  than  0.5  gram  fat  per  serving,  and  no 

added  fat  or  oil. 

Low  Fat:  Has  3  grams  or  less  fat  per  serving  and  per  100 

grams  of  the  food. 

(Percent)  Fat  Free:  Term  may  be  used  only  in  describing 

foods  that  qualify  as  low  fat. 

Reduced  Fat:  Has  no  more  than  half  the  fat  of  an  identified 

comparison.   Example:  "Reduced  fat,  50  percent  less  fat 

than  our  regular  brownie.   Fat  content  has  been  reduced 

from  8  grams  to  4  grams".  To  avoid  trivial  claims,  reduction 

must  exceed  3  grams  of  fat  per  serving. 

Low  in  Saturated  Fat:  Has  1  gram  or  less  of  saturated  fat 

per  serving,  and  not  more  than  15  percent  of  the  food's 

calories  come  from  saturated  fat. 

Cholesterol  Free:  Has  less  than  2  mg.  of  cholesterol  per 

serving  and  has  2  grams  or  less  of  saturated  fat  per  serving. 

Low  in  Cholesterol:  Has  20  mg.  or  less  cholesterol  per 

serving  and  per  100  grams  of  food,  and  2  grams  or  less  of 

saturated  fat  per  serving. 

Some  information  excerpted  from:  Wyoming  Food  and 
Nutrition  News,  Winter1991,  Wyoming  Department  of  Edu- 
cation. 
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CHANGE  IN  PROVISION 
DETERMINING  ELIGIBILITY  OF 

PROPRIETARY  TITLE  XX  CENTERS 

Prior  to  August  1992  Proprietary  Title  XX  Centers  were 
eligible  to  participate  in  the  Child  and  Adutt  Care  Food 
Program  based  on  enrollment  of  Title  XX  funded  Children. 
Centers  were  eligible  if  they  received  Title  XX  compensa- 
tion for  at  least  25%  of  the  enrolled  children.  The  change 
allows  Proprietary  centers  to  participate  in  the  Child  and 
Adult  Care  Food  Program  if  they  receive  Title  XX  compen- 
sation for  at  least: 

1 .  25%  of  its  enrollment  or 

2.  25%  of  its  licensed  capacity,  whichever  is  less. 

This  change  allows  centers  with  an  enrollment  larger 
than  the  licensed  capacity  to  use  licensed  capacity  as  its 
threshold,  thus  qualifying  for  Child  and  Adult  Care  Food 
Program  participation  based  on  the  number  of  Title  XX 
children  in  attendance  each  day  rather  than  total  enroll- 
ment. 
(CNP#171-92) =_== 


News  &  Notes  is  funded  underthe  Nutrition  Education  and  Training 
Program,  Section  1 9,  Public  Law  95-1 66,  through  a  grant  from  the 
United  States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal  em- 
ployment/educational opportunities/affirmative  action,  regardless 
of  race,  color,  creed,  age,  national  origin  or  sex  in  compliance  with 
Title  IV  and  Title  IX,  or  handicap  in  compliance  with  Section  504. 


TAX  GUIDANCE 

FOR 
FAMILY  DAY  CARE  PROVIDERS 


There  have  been  a  considerable 
number  of  inquiries  as  to  whether 
Child  and  Adult  Care  Food  Program 
reimbursement  is  taxable  as  income 
to  family  day  care  providers.  This 
article  briefly  addresses  the  basic 
issues  concerning  the  taxability  of 
CACFP  reimbursement,  however, 
providers  should  consult  with  a  quali- 
fied tax  accountant  and  their  local  IRS  office  for  further 

information  and  advice  regarding  their  individual  family  day 

care  business. 

Q.  Is  Child  and  Adult  Care  Food  Program  (CACFP) 
reimbursement  considered  income  for  tax  purposes? 
A.  The  answer  is  YES!  Reimbursement  received  through 
the  Child  and  Adult  Care  Food  Program  is  to  be  reported  as 
gross  income  to  the  family  day  care  provider  as  a  "Self- 
employed  person".  Actual  expenses  incurred  by  the  pro- 
vider are  then  to  be  deducted  from  gross  income.  Income 
received  in  excess  of  expenses  incurred  is  treated  as 
"taxable  income".  Income  and  expenses  are  to  be  reported 
on  IRS  Form  1040  SCHEDULE  C 
-  Profit  or  Loss  from  Business  (Sole 
Proprietorship). 

There  are  three  acceptable  meth- 
ods of  reporting  CAC FP  reimburse- 
ment to  the  IRS: 

METHOD  1 :  Add  all  CACFP  reim- 
bursement into  total  income    List  this  amount  on  Line  1  in 
Part  1  (Gross  receipts  or  sales)  of  Schedule  C.  Report  all 
food  program  costs  on  Line  27a  (Other  Expenses)  in  Part  II 
(Expenses)  of  Schedule  C. 

METHOD  2:  List  only  child  care  income  on  Line  1.  List 
CACFP  reimbursement  on  Line  6  in  Part  1.  These  two 
amounts  are  then  added  together  to  equal  gross  income 
(Line  7).  List  all  food  costs  on  Line  27a  (Other  Expenses) 
in  Part  II  (Expenses).  This  method  is  recommended  be- 
cause it  shows  the  dollar  amount  from  the  provider's  Form 
1099  received  from  the  CACFP  sponsor. 
METHOD  3:  List  only  child  care  income  on  Line  1.  On  Line 
27a  in  Pah  II ,  list  CACFP  reimbursement  first  (in  brackets  to 
denote  a  deduction),  then  list  food  costs  on  a  separate  line. 
CACFP  reimbursement  is  never  actually  added  into  total 
income. 

Q.  Must  a  provider  declare  the  CACFP  reimbursement 
received  for  meals  served  to  his/her  own  income  eli- 
gible children  ? 

A.  The  answer  is  NO!  The  value  of  meal  benefits 
received  for  providers'  own  eligible  children  is  specifically 
excluded  as  income.  According  to  IRS  publication  #425 


"Taxable  and  Non  Taxable  Income",  food  program  pay- 
ments to  day  care  providers  are  not  taxable  if  the  provider 
uses  them  to  provide  food  to  his/her  own  children  who  are 
eligible  underthe  CACFP  income  guidelines.  However,  the 
cost  of  meals  served  to  providers'  own  income  eligible 
children  also  may  not  be  deducted  as  an  expense. 

Although  CACFP  regulations  do  not  require  that  family  day 
care  providers  maintain  records  of  costs  incurred  (receipts, 
canceled  checks,  invoices,  etc.),  it  is  necessary  to  do  so  for 
income  tax  purposes  in  order  to  calculate  how  much  of 
CACFP  reimbursement  is  taxable.  Providers  should  save 
ALL  receipts  and  other  documentation  as  proof  of 
costs  incurred.  If  possible,  day  care  food  and  supplies 
should  be  purchased  separately  when'  an~  itemized  regis- 
ter tape  is  provided.  If  a  receipt  is  not  itemized,  it  must  be 
labeled  to  identify  the  expense(s)! 
Sources:  USD  A  CNP  #31-90,  "Dollars  &  Cents  -  A  Tax 
Resource  for  Family  Day  Care",  Wildwood  Resources,  Inc. 


MEAL  SERVICE  & 
PREPARATION/CACFP 


The  Child  and  Adult  Care  Food 
Program  (CACFP)  has  long  been 
recognized  as  a  means  of  pro- 
viding nutritious  meals  to  its  par- 
ticipants thus  helping  them  to 
develop  good  eating  habits  which 
they  will  retain  in  later  years. 
Both  of  these  nutritional  goals 
can  be  effectively  pursued 
through  family  style  service. 


When  a  program  opts  for  family 

style  food  service,  the  agency  must  comply  with  the 

following  practices: 

1.  Enough  food  must  be  placed  on  each  table  to 
provide  minimum  portions  of  the  family  style  com- 
ponents for  all  participants  at  the  table. 

2.  Some  amount  of  each  required  component  must 
be  served  to  each  participant  and  at  least  the 
minimum  portion  must  be  offered. 

3.  Each  participant  must  be  encouraged  to  accept  the 
full  portion  during  the  course  of  the  meal. 

With  family  style  service  as  with  all  self  preparation  pro- 
grams, the  use  of  meal  production  records  is  a  must.  Even 
though  these  records  are  not  required  by  regulation,  it  is 
strongly  suggested  that  they  be  maintained  as  a  means  of 
determining  the  quantities  of  foods  prepared  and  served. 
(FNS  Instruction  783-9  Rev.  1 /CNP  #83-91) 


????     PROGRAM  ASSISTANCE     ???? 

Please  contact  the  Special  Nutrition  Programs  staff  at  (617)  * 
770-7260  with  questions  or  for  assistance  in  the  administration  « 
of  your  program.  • 


Child  and  Adult  Care  Food  Program 
Adult  Day  Care  Facility/Client  Eligibility 

Federal  regulations  7CFR  Part  226  provide  for  adult  care 
facilities,  licensed  or  certified  within  the  Commonwealth  as 
servicing  functionally  impaired  persons,  primarily  over  age 
60,  to  participate  in  the  Child  and  Adult  Care  Food  Program. 

Facilities  identified  in  Massachusetts  as  meeting  the 
regulatory  requirements  of  the  CACFP  are  the  Adult 
Day  Health  Centers  Medicaid  Certified  by  the  Depart- 
ment of  Public  Welfare. 

Only  meals  served  to  non-institutionalized  clients  participat- 
ing at  certified  adult  day  health  facilities  qualify  for  Child  and 
Adult  Care  Food  Program  reimbursement.  Although  the 
center  may  qualify  for  participation,  some  clients  at  the 
center  may  not  qualify  to  be  included  in  reimbursement 
counts.  These  persons  are  those  residing  in  residential 
institutions  or  group  homes  who  attend  the  day  care  facility 
as  a  respite  from  the  institution/home. 

Clients  ineligible  to  be  included  in  adult  day  health  meal 
counts  for  Child  and  Adult  Day  Care  participation  include 
any  of  the  following: 

1.  Persons  not  enrolled  as  an  Adult  Day  Health  client. 

2.  Clients  participating  at  the  Adult  Day  Health  Center 
beyond  the  certified  capacity. 

3.  Clients  residing  in  institutions/group  homes  and  attend- 
ing the  Adult  Day  Health  Center. 

4.  Clients  for  whom  no  Plan  of  Care  is  maintained. 

Upon  determination  of  client  eligibility,  individual  Applica- 
tion for  Free  and  Reduced  Price  Meals  forms  must  be 
provided  to  each  enrolled  client  for  completion,  including 
Medicaid  recipients.  Receipt  of  Medicaid  funding  qualifies 
clients  as  categorically  eligible  for  "free"  meals  upon  listing 
of  the  Medicaid  case  number  and  provision  of  all  other 
required  information  on  the  Application.  Clients  with  other 
income  must  list  totals  of  such  income  on  the  Application 
forms.  Single  clients  residing  with  family  members  need 
only  list  their  own  income.  Married  clients  residing  with 
spouses  must  list  the  combined  income.  All  Application  for 
Free  and  Reduced  Price  Meals  forms  must  be  signed  and 
dated  by  the  client. 

Participating  agencies/sponsors  shall  assess  client  eligibil- 
ity according  to  current  income  scales.  Reimbursement  for 
meals  served  to  enrolled  clients  is  based  upon  the  income 
eligibility  of  enrolled  and  participating  clients.  Meals  served 
to  any  client  for  whom  an  Application  for  Free  and  Reduced 
Price  Meals  is  not  on  file  may  only  be  reimbursed  at  the 
minimal  "paid"  reimbursement. 
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(Nutritionists  Still  Support  Milk,  cont.  from  Page  1) 

percent  of  those  infants  outgrow  the  allergy  by  age  3. 

PCRM  cited  a  recent  New  England  Journal  of  Medicine 
study  linking  milk  consumption  to  juvenile  diabetes  in 
children  who  are  genetically  at  risk  for  diabetes.  The 
researchers,  throughout,  stated  that  it  would  take  five  to 
ten  years  of  study  before  health  recommendations  could 
be  made.  An  editorial  accompanying  the  study  suggested 
it  was  premature  to  eliminate  cow's  milk  from  children's 
diets. 

The  truth,  as  current  science  tells  us,  is  that  cow's  milk  can 
be  part  of  a  healthy  and  balanced  diet  for  children  and 
adults.  In  fact,  it  is  very  difficult  for  children  to  consume  the 
recommended  levels  of  calcium  (800-1 200  mg./day)  with- 
out including  milk  and  other  dairy  products. 

To  restrict  milk  and  dairy  products  is  to  be  deprived  of 
nature's  best  food  source  of  calcium,  not  to  mention  treats 
like  ice  cream! 


********* 
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Interest  in  the  "Food  Models  For  Earlv  Childhood  Educa- 
tors" was  so  impressive  that  the  Bureau  of  School  Nutrition 
Services  has  purchased  complete  sets  to  be  offered  free  to 
Child  Care  Food  Program  sponsors.  Arrangements  for 
equitable  distribution  to  sponsors  are  currently  being  worked 
out.  Expect  to  see  the  materials  shortly  after  the  first  of  the 
year. 

---■■-■■-■--■--■-■1 

NFSMI    TELECONFERENCES 

As  promised,  the  National  Food  Service  Management 
Institute  is  continuing  its  series  of  educational  teleconfer- 
ences aimed  at  food  service  directors  and  managers. 

Dates  have  been  scheduled  for  the  next  two  programs  as 
follows: 

Subject  Target  Audience  Date 

Preparation  Directors/Managers  2/3/93 

Promotions  Directors/Managers  4/28/93 

Further  information,  as  it  is  conveyed  by  NFSMI,  will 
be  passed  on. 

■■■■■■■■■■■■■■■■■■i 
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The  Summer  of  '93 

Massachusetts'  Childhood  Hunger  Relief  Act  was  the  im- 
petus behind  this  past  summer's  increased  outreach  efforts 
by  the  Department's  Nutrition  Programs  and  Services  staff, 
to  provide  for  more  children  receiving  nutritious  meals 
during  the  summer.  The  1993  Summer  Food  Service 
Program  (SFSP)  outreach  campaign  included:  outreach 
staff  contacting  targeted  communities;  a  media  campaign 
regarding  child  hunger  and  the  availability  of  the  Summer 
Food  Service  Program;  and  the  institution  of  an  800  tele- 
phone number  for  interested  persons  to  call  for  information 
on  sponsors  with  meal  service  sites  in  their  area.  These 
efforts,  and  the  commitment  of  local  community  action 
agencies,  school  food  authorities,  and  municipal  depart- 
ments, successfully  resulted  in  an  increase  of  nearly  32% 
in  Summer  Food  Service  Program  sponsors. 

Areas  within  the  state  benefiting  most  from  increased 
participation  in  the  SFSP  include  Barnstable,  Fall  River, 
Weymouth,  Hull,  Salem,  Fitchburg,  Springfield,  West  Spring- 
field, Holyoke,  Westfield,  Somerville,  Southbridge,  and 
North  Adams. 

The  1 9  new  sponsoring  organizations  allowed  for  meals  to 
be  served  at  an  additional  76  locations  to  approximately 
5000  more  children  daily  than  in  1992.  The  average  daily 
participation  was  approximately  28.000  children.  This  was 
an  impressive  beginning  to  the  state's  multi-year  effort  to 
meet  the  nutritional  needs  of  children  throughout  the  Com- 
monwealth during  the  summer  months  when  school  is  not 
in  session. 

Plans  are  underway  for  our  1994  campaign  which  will  be 
spearheaded  by  Project  Bread.  Project  Bread  has  already 
started  the  campaign  and  will  be  contacting  SFSP  spon- 
sors for  input.  We  look  forward  to  even  more  communities 
accepting  the  challenge  of  meeting  the  nutritional  needs  of 
the  Commonwealth's  children  during  the  summer  months. 
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KID  NUTRITION 

(First  in  a  series) 


Preschoolers  need  to  eat  a  variety  of  foods  for  good  health 
and  growth.  Young  children  need  the  same  nutrients 
adults  do,  only  in  different  amounts.  The  most  elusive 
nutrients  for  most  children  (and  adults  for  that  matter)  are 
Vitamins  A  and  C,  and  minerals  calcium  and  iron.  While  all 
nutrients  are  important,  these  nutrients  play  significant 
roles  in  growth  and  development.  The  following  recom- 
mendations are  intended  to  help  you  meet  the  special 
nutritional  needs  of  preschoolers. 

VITAMIN  A:  Winter  squash,  sweet  potato,  carrots,  spin- 
ach, kale,  collards,  broccoli,  cantaloupe,  and  apricots  are 
good  sources.  Include  1  serving  of  Vitamin  A  foods  every 
other  day. 

VITAMIN  C:  Oranges,  grapefruit,  tangerines,  strawber- 
ries, broccoli,  green  peppers,  and  potatoes  are  good 
sources  of  Vitamin  C.  Note  that  some  Vitamin  C  is 
destroyed  by  cooking.  Serve  one-half  cup  of  a  Vitamin  C 
fruit  or  vegetable  every  day. 

CALCIUM:  Dairy  products  such  as  milk,  cheese,  cottage 
cheese,  yogurt,  and  even  ice  cream  are  the  richest  sources 
of  dietary  calcium.  Some  vegetables,  like  broccoli  and 
spinach,  are  fairly  good  sources;  but  the  portions  needed 
probably  are  greater  than  young  children  will  consume. 
Three  servings  of  dairy  products  (1 12  to  3/4  c.)  are  recom- 
mended daily. 

IRON:  Meat,  fish  and  poultry  are  the  best  sources  of  iron. 
Enriched  or  fortified  breads  and  cereals  (ex.  cream  of 
wheat)  may  provide  decent  amounts  of  iron.  Vitamin  C 
enhances  the  absorption  of  iron  found  in  breads  and 
cereals,  so  include  them  in  combinations  with  Vitamin  C 
(ex.  orange  juice  with  breakfast  cereal  ortoast).  To  assure 
iron  needs  are  met,  offer  a  variety  of  iron  rich  foods  daily. 

Whenever  possible,  young  children  should  share  in  mak- 
ing food  decisions.  Respect  their  likes  and  dislikes.  If  a 
child  is  a  finicky  eater,  try  to  offer  several  choices  from  the 
same  food  group. 
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R  word  on  our  telephone  system  -  . 
.  .    (or,    Dealing  ujith  the  Phones  ) 

Many  of  you  may  have  already  experienced  the  Depart- 
ment of  Education's  new  automated  telephone  system. 
Everybody  likes  to  get  their  call  through,  but  few  like  to 
listen  to  recordings. 
Here  are  some  sug- 
gestions for  making  ef- 
ficient use  of  our  sys- 
tem. 


•First,  when  you  call 
the  main  telephone 
(#(617)  388-3300), 
wait  for  the  distinct 
change  in  ring  tone 
(usually  after  first  or 
second  ring),  and  then 
dial  the  extension  you 
want. 
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•Second,  if  you  do  dial 

an  extension  and  reach  a  voice  mail  box  rather  than  the 
person  you  wish  to  speak  with,  you  may  simply  dial 
another  extension,  or  0  for  Operator.  You  don't  have  to 
listen  to  the  recorded  message  before  another  ex- 
tension is  tried. 

•Third,  if  you'd  like  to  leave  a  message  without  listening 
to  the  staff  person's  message,  press  "1"  and  you  will 
automatically  hear  the  beep  to  leave  a  message. 


Massachusetts  Department  of  Education 

'Nutrition  Programs  &  Services 

*350  Main  Street,  Maiden,  MA  02148 

(617)  388-3300  (Main  #) 

»N  (below  are  listed  staff  extensions) 

'Make  note  of  our  new  name  &  new  address. 

Mary  Jo  CUTLER,  Administrator 498 

Lynn  BOSTON,  Secretary 498 

Mary  DOUGLAS,  Secretary 499 

Nutrition  Education  &  Training 

Stephen  CAREY 479 

Special  Nutrition  Programs 

Calls  re:  Child  Care  Food  Program,  Family  Day  Care  Food 

Program,  Adult  Day  Care,  Summer  Food  Service  Program 

Donna  HOOPER,  Section  Head 495 

Mary  Anne  GILBERT 493 

Alice  GRAZIOSO,  Secretary 494 

Cynthia  HOAR 492 

Pat  HOWARD 487 

Amy  SOCOLOW 488 

Claims  Information 

AlanDECHTER 570 

Arthur  KROCHMAL 556 

Food  Distribution 

Calls  re:  Commodity  Foods,  Food  Order  Food 
Deliveries,  Participation  in  Food  Program,  TEFAP 
Program,  Emergency  Feeding 

Joanne  MORRISSEY,  Section  Head 504 

Mary  BYRNE  (Commodity  Orders) 471 

H.  Brad  GREEN   (State  IV s) 476 

Elena  DeMELIN 

(Warehouse  Inventory/Shipments) 477 

Karen  DONOVAN 

(Accts  Receivable/Commodity  Orders) 472 

Lois  Garrison  (Commodity  Orders) 470 

Sharon  PERFETTI  (Summer  Camps/CI 

Applications/Commodity  Processing 478 

Katie  REARDON  (The  Emergency  Food 

Assistance  Program/Food  Pantries) 475 

Program  Compliance  &  Technical  Assistance  Staff  (PCTA) 

William  CAHILL 465 

Martha  HERLIHY 474 

Sandra  HOLMES 466 

Susan  KNOLL 468 

SumanLUKE 467 

Sally  TULLY 464 

News  &  Notes  is  funded  under  the  Nutrition  Education  and 
Training  Program,  Section  19,  Public  Law  95-166,  through  a 
grant  from  the  United  States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal 
employment/educational  opportunities/affirmative  action,  regard- 
less of  race,  color,  creed,  age,  national  origin  or  sex  in  compliance 
with  Title  IV  and  Title  IX,  or  handicap  in  compliance  with  Section 
504. 
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CRCFP  Eligibility  of  Handicapped  Persons 
in  Child  Care  Settings 

A  considerable  number  of  inquiries  have  been  received  concerning  the  eligibility  of 
disabled  individuals  above  age  12  enrolled  in  child  care  facilities  with  individuals  with  or 
without  disabilities.  To  clarify  the  issue  of  individuals  above  age  1 2  years  with  mental  or 
physical  disabilities  in  child  care,  emphasis  is  on  the  following  points: 

1 .  Administering  agencies  are  to  consider  ALL  individuals  1 8  or  younger.  The  individuals 
18  or  younger,  if  in  the  majority,  need  NOT  be  individuals  with  disabilities  to  enable 
individuals  above  age  12  with  disabilities  to  qualify  for  participation  in  the  CACFP. 

2.  Whenever  the  majority  of  individuals  in  a  facility  is  19  and  older,  NO  individuals  with 
disabilities  between  the  ages  of  13  and  18  can  participate  in  the  CACFP. 

3.  The  determination  of  the  age  status  of  the  majority  is  based  on  the  enrollment  in  each 
individual  independent  child  care  facility,  not  on  the  total  enrollment  of  all  the  facilities  under  the  jurisdiction  of  a 
sponsoring  organization. 

4  An  independent  center  or  facility  with  a  majority  of  enrollees  who  have  disabilities  and  are  over  1 8  years  of  age  may 
participate  in  the  CACFP,  providing  that  it  can  secure  State,  Federal  or  local  child  care  licensing  or  approval  or  receives 
Title  XX  funds  for  child  care.  Such  independent  centers  and  facilities  are  to  be  reimbursed  only  for  meals  served  to 
enrollees  12  years  of  age  and  under,  or  15  years  of  age  and  under  in  the  case  of  migrant  children. 

When  processing  applications  for  participation,  administering  agencies  should  be  aware  of  independent  centers  or 
facilities  which  serve  individuals  with  disabilities  and  ascertain  whether  individuals  over  18  constitute  the  majority  of  the 
enrollment. 


♦Examples  of  situations  concerning  indiuiduals  with  mental  and  physical  disabilities: 

♦Center  with  50  Participants 

•24  participants  do  not  have  disabilities  and  are 

between  the  ages  of  13  &  18 

•26  participants  have  disabilities  and  are  between  the 

ages  of  13  &  18. 

The    26  individuals  with  disabilities  can  participate  be- 
cause the  majority  at  the  center  are  under  18.  However,  the 
24  individuals  who  do  not  have  disabilities  cannot  partici- 
pate. 

♦Outside-School-Hours  Care  Center  with  50 

Participants 

•25  participants  have  disabilities  and  are  between  the 
ages  of  13  &  18 
•  1  participant  does  not  have  disabilities,  and  is  be- 
tween the  age  of  13  &  18 
•24  participants  have  disabilities  and  are  age  1 9  and  over. 

All  except  the  1  individual  without  a  handicap  are  eligible 
because  the  majority  are  age  18  or  under. 

♦Center  with  5B  Participants 

•35  participants  with  disabilities  are  19  or  over 
•15  participants  have  disabilities  and  are  between  1 3  &  1 8 

No  one  can  participate  because  the  majority  are  not  16  or 
under. 

♦  Dag  Care  Home  with  5  Participants 

•3  participants  are  children  12  or  under 
•2  participants  with  disabilities  are  19  or  over 

All  5  individuals  can  participate,  since  the  majority  are  18or 
under  and  the  3  who  are  under  18  are  eligible. 

In  most  cases  it  is  clear  whether  meals  served  to  disabled  children  receiving  care  are  eligible  for  Child  and  Adult  Care 
Food  Program  reimbursement.  If  your  agency  encounters  a  specific  instance  where  CACFP  eligibility  is  unclear, 
please  contact  Special  Nutrition  Programs  staff  at  (617)  388-3300  x494  for  assistance. 
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Child  and  Adult  Care  Food  Program 

Rdult  Meal  Pattern 

The  United  States  Department  of  Agriculture  has  recently 
released  changes  authorizing  in  the  Adult  Day  Care  meal 
pattern.  The  changes  were  made  with  the  objective  of 
developing  a  meal  pattern  that  meets  the  specific  needs  of 
the  adult  participants  in  the  Child  and  Adult  Care  Food 
Program. 

Summarized  below  are  the  authorized  changes: 

OFFER  VS.  SERVE:  The  "offer  versus  serve"  provision  is 
an  option  to  individual  adult  care  day  centers  who  believe 
their  adult  participants  should  be  able  to  choose  what  they 
eat. 

All  adult  day  care  centers  must  offer  each  adult  participant 
all  of  the  required  food  servings.  However,  at  those 
centers  which  choose  to  implement  "offer  versus  serve", 
the  adult  participants  may  decline: 

•  o_ne_  of  the  four  required  items  at  breakfast 

•  two.  of  the  sjx  required  items  at  lunch 

•  1wq_  of  the  fjye.  required  items  at  supper. 

MILK  SUBSTITUTIONS:  Substitutions  for  milk  are  no 
longer  allowed.  The  previous  meal  pattern  for  breakfast, 
lunch,  snack,  and  supper  allowed  8  ounces  of  yogurt,  1 .5 
ounces  of  natural  cheese  or  two  ounces  of  processed 
cheese  to  be  substituted  to  meet  the  milk  requirement. 
Whenever  milk  is  required  in  the  new  meal  pattern,  each 
adult  participant  must  be  offered  one  cup  of  fluid  milk. 

MILK  AT  SUPPER:  The  final  meal  pattern  does  not 
require  milk  as  a  component  in  the  supper  meal  service. 
The  new  supper  meal  pattern  requires  five  items  from  the 
three  components:  fruit/vegetable,  bread/bread  alternate 
and  meat/meat  alternate. 

MILK  AND  JUICE  AT  SNACK:  For  adult  participants  only, 
milk  and  1 00%  fruit  or  vegetable  juice  may  now  be  served 
as  the  two  components  of  the  supplemental  meal  service. 

PORTION  SIZE  OF  FRUIT/VEGETABLE  COMPONENT 
SERVING:  The  amount  of  the  fruit/vegetable  serving 
requirement  at  lunch  and  supper  has  been  increased.  At 
lunch  or  supper,  sponsors  are  now  required  to  offer  at  least 
two  servings  of  fruits  and/or  vegetables  totalling  no  less 
than  one  cup.  The  portion  size  of  the  fruit/vegetable 
component  atthe  snack  service,  however,  has  decreased. 
Sponsors  must  now  offer  at  least  1/2  cup  of  fruits,  veg- 
etables or  1 00%  juice  as  opposed  to  the  previous  2/4  cup 
requirement. 

BREAD/BREAD  ALTERNATES:  The  amount  of  bread  to 
be  served  at  breakfast,  lunch,  and  supper  has  been 
doubled. 

Adult  Day  Health  Centers  participating  in  the  CACFP  will 
receive  instructions  regarding  the  impact  of  these  meal 
pattern  changes  on  each  center's  participation  in  the 
CACFP  and  meals  served.  Should  additional  information 
be  desired,  please  contact  the  Special  Nutrition  Programs 
staff  at  617-388-3300x494. 


New  Prouisions 

for  Snacks  Serued  by 

Schools 

Recent  changes  have  been  made  to  the 
National  School  Lunch  Program  (NSLP) 
regulations.    These  changes  will 
authorize  reimbursement  under  the 
National  School  Lunch  Program  for 
meal  supplements  served  in  after  school 
care  programs  operated  by  schools  that 
were  participating  in  the  Child  and  Adult 
Care  Food  Program  (CACFP)  as  of  May 
15,  1989. 

This  change  will  enable  schools  to 
substantially  reduce  the  overall  burden 
associated  with  providing  supplements 
to  children  enrolled  in  after  school  care 
programs.  To  allow  for  the  necessary 
changes,  schools  meeting  the  above 
criteria  wishing  to  switch  participation 
from  the  CACFP  to  ;the  NSLP  should 
contact  the  Special  Nutrition  Programs 
staff  at  (617)  388-3300  x494. 
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Translations 
have  been  made 
for  the  following 
forms  used  by 
Family  Day  Care 
prog  rams  for  the 
FY'94  Child  and 
Adult  Care  Food 
Program: 


%■  CFP-1B  Provider  Application/Sponsor-Provider 
Agreement 

%■  FY'94  Application  for  Free  or  Reduced  Price  Meals/ 
Parent  Letter 

%■  Meal  Pattern  -  Infants/Children  age  1-12  years 

f-  Menu/Meal  Attendance  Sheet 

These  forms  have  been  translated  into  Chinese,  Hai- 
tian, Korean,  Portuguese,  Russian  and  Vietnamese. 
Copies  of  available  forms  may  be  obtained  by  writing  to : 

The  Massachusetts  Department  of  Education 

Nutrition  Programs  &  Services 

Special  Nutrition  Programs 

350  Main  Street 

Maiden,  MA  02148 


